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Lemon Soufflé – Soufflé chaud au citron 
Soufflés are one of the most spectacular of all food creations – and they aren’t difficult to make. 
This recipe, provided to us by some friends, was published in the London Observer in the 1970s. 
Think of the recipe in two parts: first, making a lemon curd mixture (and this can be done three 
to four hours ahead of time) and second, finishing off the soufflé by folding the whisked egg 
whites into the lemon curd just before popping it into the oven. This recipe requires a 1 to 1.25 
litre soufflé dish. Alternatively, use individual soufflé dishes but don’t cook them as long. 

For four people: 

� 60 g butter plus more to line the 
soufflé dish 

� 120 g sugar (in two parts) 

� 100 ml lemon juice (from about 3 
lemons) 

� grated rind from 2 lemons 

� 5 eggs, separated 

� icing sugar, for dusting top 

(You can increase the ingredients in exact 

proportions: by 50% to serve six or 100% to 

serve eight but you will need a 1.5 to 2 litre 

dish. Cook it for several minutes longer.) 
 

 
Method: 

To ensure the oven is hot, well before baking time, turn it to 200oC if fan-forced, 220oC if not. 

Butter the inside of a 1 or 1¼ litre soufflé or other suitable dish and lightly sprinkle with a little of 
the sugar. 

Using a saucepan with a heavy base, combine the 60 g butter, half the sugar (60 to 70 g) and 
all the lemon juice. Heat until the butter has melted and the sugar dissolved. 

Remove from the heat, and whisking constantly beat in the five egg yolks, one by one. Add the 
lemon rind. 

Gently reheat, continuing to whisk, until the mixture thickens to the consistency of double 
cream. (Make sure the whisk reaches into the sharp corners of the saucepan to ensure the 
eggs don’t overcook. And make sure the mixture does not get too hot otherwise it will curdle.) 

The curd can be set aside, well-covered, until needed.  

Ensure the oven is on well before baking time.  

Whip the egg whites until stiff. Add the remaining sugar and beat for about 20 seconds until 
glossy. Gently reheat the curd until it is quite warm to the touch and stir in about one quarter of 
the egg white. Add this mixture to the remaining egg whites and lightly combine. 

Scrape the mixture into the prepared soufflé dish. Smooth the top and rub your thumb just 
around the inside top of the soufflé mixture, making a slight indent.  (Continued over) 
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Bake at 200oC for 10 minutes until the soufflé is puffed and brown. Cook a little longer if 
necessary but watch carefully and don’t open the oven door. 

Dust with icing sugar and serve immediately. 

Serve: 

Serves four. To dish out the soufflé, use two large spoons and scoop well into the centre and 
back to the edge. That way everyone receives some soft interior and some of the firmer 
outside. Serve with runny cream if you wish. 

Equipment: 

Saucepan for making the lemon curd. Soufflé dish with 1 to 1.25 litre capacity. 

Difficulty and Time: 

Moderately difficult (3/5). However: watch the lemon mixture does not curdle; don’t over-whip 
the egg whites or over-fold them into the curd; prepare the soufflé dish well; and don’t open the 
oven during cooking.  

Lemon curd: 10 to 15 minutes to make the curd. Finishing: 10 minutes. Baking: 10 minutes. 

Notes and variations: 

� To make a bigger soufflé increase the proportions directly as close as possible. 

� For individual soufflés proceed as above but lessen the cooking time. 

� If you don’t have a special soufflé dish, you might find you have something in the 
cupboard that can be used instead, for example, a casserole dish with reasonable 
vertical, straight sides. 

� Having made a lemon soufflé, try other varieties, sweet or savoury! 


